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I: ie Sugar in the glaſs bottom, and put in 
the Plums, ftrewing the ſugar over till eh | 


2 in, then let them Rand all night, ch 
next day put them in a pan, and let them 

; il a pace, keeping them clean ſcummed, 
& when your Plums look clear, your ſyrup 
will gelly, and they are enough. If your, 
2 be ripe, peel off the skins before 
ou put them in the glaſs; they will be the 
better and clearer a great deal to dry, if 
bro wil take the Plums white; if green, 
do them with the cinds on. 
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To preſerve Grapes. 
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MN. Ale Grapes when they be almoſt 
: — — ripe, and cut the (talks off, and 

| them in the fide, and as faſt as you 
. a fone them ſtrew Sugar on them; you 
> 6 7 e to every pound of Grapes three 
5 1 of a pound of Sugar, then take 
de of the ſower Grapes ; arid wring the 
4; Je of chem, and put to every pound of 
© [Grapes two ſpoonfuls of juyce, then ſet 
chem on the RE till lk up the pan 
k Aale it round, for fear of burning to, 

"Y | A ther let them on again, 6 when the Sugar 
4.” fis mcltcd, boil them as faſt as you can poſ- 
f Joblc, aud when they look very clear, and} 
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E ſyrup is — chick , they as ref 
enough. 
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Ake a pair and coar them, and to e-. 
very pound of your equal weights s 
Sugar and Quince, take a wine pint of 
tex; put them together, and boil them g 
faſt as you can uncovered and this w: 
you may alſo preſerve uin, white as 
jou do Quinces. 
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Tok a pound of ReſpaB, . of 

fine Sugar, a quartes of a pint oft 
juyce of Re L firew Gs „ A 
and above the Reſpaſs, Erd. 
al on them, ſer them on Us Ar fire, 
them boil as ſoft as is poſſible, Ul A the f 
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To preſerve Pippin. 

Take fair Pippi S. and boirthearin far 
water till thty-be ſomewhat tender, 
then take them out, arid peetvff the skin 
and put them into a fair earthen pot, and 
Leover them till they be cold, then make the 
ffyrup with fair water and Sugar, ſeeth it, 
IJand ſcum it very can, then being almol 
old, put in your Pippins ſo boil them foft- 
together, put in as much rind of Oran 
as you think will taſt them, if you have 
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* Ain hot water, and peel them or ſtrape 
LISED, put them into another water not ſo 


Je he r, put to it 

5 much water as will bp, e co- 

ng lei- 

. and fake them up, then boil the ſy- 
on # p till it be ſome what thick, that it will 
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batten ona diſh fide, and NT: 
cold, put them togtt her. 
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fro. it as much water as will cover 


up and boil the ſyrup till it batten d on 


Tue and boil them as for paſte , then |. 
take as much ſugar asthey weigh and 


bo a. rr, then boil therm 4 
| he oo W then take t | 
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ſing as much as a Walnut fot 
ortnight together, and 
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three times a week. Approved.” . 
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followeth ready to. faſhion on the 
1 rie plate, put it up into Gallipots, and ne- 
— | ver dry it, and this is alt the difference be- 
FS [evcen Conſerves And fo you may make 
- | JConſeryes of any Fruits, this is for all hard 
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. Lemons. 
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Mr are preſerved in, ſtrew them over 
a) e you would 97 flower 


e ar t they may lie 
Men tet hetn/in a When Oven jm fm 
any. | m will candy them witHall, you 
mat ftrew on Sager threc ot four times in 
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W Hen you have boiled your paſte 8 | 


Th Fruits, as Quinces, Pippins, Oranges 1 


Ake Pippins, Pears od oy | 
them out in warm water from. the ſy-] 
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Topreſerve Artichecks young, green Walunth | © 


and Lemons, and the Elecampane-Roots, "| 
or any bitter thing. : 
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| Take an any of theſe, 0 and boi} them 
der, and ſhift them in thoir boyling E | 
| | or- ſeven times to take away their bi Li 
|} | neſs out of one hot water into another] - 
ben put a quart of Salt unto them, then] 
take them up and dry t hem with a fais 8. 
cloth, then put them into as much clariſed - 3 
Sugar as will cover chem, Ge tea them: 
boil a walm or ewe, and ſo let tl +: 
oakingin the Sagar till che next zorning; | -/ 
chen take them up and boil the Sugar a lde 
ne higher by it ſciEand hene oc 
put them un. : 
Let your green walontsbe 
| holes with a great pin,and le hem 
long in one wat ox that vill makerh 
{ | [look black; being boiled tender, ſick tw 
pr three Cloves in exchofthem. = 
Set your Elecampane- Nota, 
f ſeraped, and. ſhiſted ivtheirboilings'a« | 
[zeo times, then dry them in a fer He 
and ſo boil them. as is above ne 
\half fo much more than t doth x 
} cauſe it is bitter, Ec. | 
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To preſerve Nie white or red: 
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7 1 the Quinees, and coar them, and 


pare them, thoſe that you will hav 
White, put them into à pail gf water ta 
Jer chree hours, then take as Wo 
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2 wei put toit as much water as will 
. ® to voter them, then boi 
Sprup a little while, then put your 
s in, and boil them as as you 
i they be tender and clear then tal 
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vou doBurberrics, chen take a little 


N T GE weigh? put ro it as 
much Apple water as will malte a Syr 
oer them, then boil them as you do 
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Ei or Peaches green- * 


F Take your Pippias green and quoddlt 
; 5 * in fair water, but let che water 
© - [boil firſt before you put them ee 


# ſhift them in two hot pry ron 
will be tender, then pull off the ski 
inem, and (6 caſe themin ſo much clarified 
Sear as will cover them, and 5 _ 
Es falt-as you can, keeping them from 
** | breaking nan i wb boil tt 
punillit be as thick as for Quiddony:| 


of th. 8 em and pour the ſyrup into 
2 97 . 
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T ake Pip Pi ppins or Pears and rick tl 
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b fall of holes with a 2 lar th 

[ in ſweet wort three or Eor dayes, ther ger 
them on a ſic ves til bs.” 
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Taue a quart of water, Mi 
| Flowers,cut off the 
ſieve ſift away.the ſceds,br 5 ne 
let r watee he boil, and zitle | 
cold again, then put in your Flowe 
let them fand. le covered | 
; hours ; you may put but half 
[ata time, the 
better; to that liquor put i 
Sugar, let it lye in all night, next Hy boilit 
ina Gallipot, ſet it in a ppt of Ne 
ade e bega igarbe tale 
e t 


coll then 5 it. 
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1 To þ handſul of Nytbp In 
4+ I ns Dates, of ach an Nane * 


f hand, tench Ba l 
| ite ul fley one 
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rei 1 thr 0 of fg water 
It withtwo 
whites of JR put 1 two pound of 
bine —— il it to a ſyrup. 
— , Water. K 
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ſcves one 7 ee wed —— 


thus btuiſed, put a tart 


"4 Wert 


dun upon ſtools, turm themigyery 
— — are 
16d colour, and vey 
And ſo you may do ary my 
In the Sun is the Err 
into the ſyrup ſore juyce Ralps. 
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Take Eng tiſh Liquoriſh,and ſtamp : 
ry clean, bruiſe it with a ba 5 5 in ; 
cut it in peices3- toa po L 


fer them ſoak togeth er in an carthef 61 
day and a nitbt then pull De : 1. 
to ſmall pieces, aud 112 it in ſodkagaintw 
dayes more; then ſtrain out che Ligu 
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candy, or 1 gr Fl es h 
grains of Mask, ay much Ambergreeed if 
bruiſe them ſmall with ae n {þ 
boil them together till it be. -ihicks 
hin have care you burn jt 8g | 
out iti.glaG plates, and ma 
rolls, and ſet it in a N 


and boil one, 1 uor while, Si Rr 
FT nn 


AF img 
9 Au 
lace £ | . . 


2 


* 
7 


„ „„ 


cut as ig dul — 


n 


* oe” Ks alt. 
1 2 


of 2 * x 
b 3 
0 * 0 
7 3 5 4 - 2 
. . 


= _z Irie — 
e place revent 
A Eder pany 11 7r aoukr 

BY and if they ſhould be too dry, the heatof 
| the fire will ſoften them again. 


. 4 fene fir Ciubt, Glover. 
2 | "by" of Linet two grains,of Musk three: 


. of Ambergreece four, and the oyl of 
#5 Berns a pretty quantity; grinde them all 
# ; L[upon'a Marble ſtone fit for that purpoſes] Þ 
& then with: a þrufti or {ponge rake them .o-| } 
er, 6 and it will ſweeten them very wrll;| | 
{ * ur Gloves or Jerkins muſt firſt be waſh-| 
Fed in red Roſe-water, and when they are 

i 3 ſtretch them forth ſmooth, ans 
LA Petfumes. 
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15 To. gel Almond Biiket. 4 
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8 Ake the Wisch of four new laid Eggs 
Tes two yolks,then beat it well for an 

; then. have in readineſs 2 

| bones of a pound of the beſt Almonds 
7 | rrp water, &beatithem very] 
„ "with Boſe- wart, for fear. of Oyling{ 
then have a pound of the beſt Loaf-ſugarj 
ey beate bet that in the Egg Sa w th jel 

r en . 


{lip clean off, when it is cold, put ſa 


: being paued. wꝛbilft yours Jy 2 
Hate you put them in, then ture fl 1 2 - 


Lyouare tying them up ſet the ſyrup. du 


5 the . , bat not to be 


to duſt them over 25 t in 
ol bake them as you do M 
To dry Apricocks. 


| — ſtone chem, then weigh th 
the weight of them. in double . 


up 
that a drop being droped on a Plate it wi 


br of often, then let — 
ol an hourʒ then take them out of Ay 
and tie them up in 2 dne in ⁊ of 
ny on more be in bi 


fre to heat, but not to boil, 1777 5 
Apricocks intothe ſyrup add ſet't 

quick fire, and let them W 
can Skim themcltean, and when they K 
Farne them from. the fie, aud lettt 
in the ſyrup till the next day 
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| Nike a or ne pound Calams 
FA a quarter"q f Foo Fin 
Y erg [Nuke pound, Ciyeta 

| Huarter of an ounce, ors a quart 
% a pound , Musk one Alt eus, Of 
| of Orange flowers. oog. Qunce ,, * 
lag one ounce Roſewood x quit 
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e quarter of Wah 
Roſe-buds cet A AN 
ſtamp them very ſmall, put to them 4 | 
ſpoonful of Damask 
let them ſtand; cloſe. ed all 
then take one du Atera 
jamin finely beaten, and alſo ſea 
will ) rwokty gras of Civie,2# 1 
——— — her, 
then make it up in little Cakest e 
[Roſe leaves, nnr Ytheets s“ 
ol Paper. 7-3 
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Tale the fat of. 2 young 
pound, it muſt be dis ed Gelee 
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Take a quart of red Roſe-water, 2 = 
of fair water, boil in the Water: 
pound of red Roſe- leaves, the whites cut 
off. the leaves muſt be boiled very tender 
then take three pound of Sugar, and put 
| toit 2 pound at a time, and let it boil a lit 
tte between every pound, ſo put it up in 
Jour pots. | 
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Take a-pound of red: 8 the 

whites cut off, ſtamp them very fine, 
take a pound of Sugar, and beat in with 
; the Ries, and- put it in a pot, and cover 
| it with leather, and ſet it in a cool place 
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To a; 4 very good Pomatum. 


| Ake the Fat of a young Dog one 
Tl „Pound, it mu 1 well chat 5 
bl 
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5 ft, then take all the fat from the inſide, 3 


eight ounces of Oyl of Tartar, and put 
in that firſt, tiring it well together; 
then put it into a Gallon of Conduitþ - 
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pened, leſt any of the hair come to 


and as ſoon as you take it off fling it in- 
to Conduit-water 3 and if you ſee the ſe- 


cond skin be clear, peel it and water it]. _ 


with the other: be ſure it cook not out 
of the water: you muſt not let any off 
the fleſh remain on it, for then the Po- 
matum will not keep. To one pound 
of this fat take two pound of Lambs 
caule, and put it to the other in the wa- 
ter and when you ſee it is cold, drain it 
from the water ina Napkin, and break 
it in little peices with your fingers, and 
take out all the little veinsz then take 


water, and let it ſtand till night; ſhift} 
this with ſo much Oyl and Water, moru- 
ing and evening ſeven dayes together,| 


and be ſure you ſhiſt it conſtantly ; and 3 
the day before you mean to. melt it} © 


wring it hard by a-little at a time, and] 

be ſure the Oyl and water be all ourvt} > 
it, wring the water well out ofit with 
a Napkin every time you ſhiſt it; then 
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pints of -Roſe-water 5 let 
I wvring out that, and put it in a pint of freh 
IRoſerwater into a high Gallipot wich U 
Fees then tie it cloſe up, and ſet it inal: 
then take it aut, and ſtrain it into u 
I barthen Ban, let it ſtand till it be cold; 
ty out A Mimi, and let out the watch 
ſchen (crape- away: the bottom, and dryi 
. | with-a cloth, and diy the pan; melt it ini 
beat it ſo toug till it look very white and 
-  [ſhigjngzthen With your hand fling it in fue 
> - [Cakcegupon white paper, and let iclye tillit 
pte cold. then put it into Gallipots. This wil 
be very good for t wo or three years. | 
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1.3 "Fake two pdund of Raiſins of the 
** | © Sun ſhred, a pound of good powder- 
fed Sugar, the juice of two Lemans, one 
I pill, put 1 — an earthen Pot witch 

e top, then take two gallons of water 
let xt boil) half an hn then take it hel 
frot the fire, and put it into the pot, ani 
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or three = . 


you may put in Clove Gilly wers 
Cowſlips, as the time of 
h u make it a |, when;y 


is from the Raiſins, FR, | 


! ingredients, and let it ſtand ag 
J. This will- be good, but fraller d 
Mother, the wean: be vole as. ˖ 


To make Rocker Wine. 
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Tale a Gallon of good Rheniſh wine, 
put into it as much Rasberries very 
pe as will make it ſtrong, put it in 
en pot, and let it ſtand two dayes, 1 
our your Wine from your 


ut .nto every bottle two ounges of Sagan. 
of itups and mg it <p you. 
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other Cherrics and put they 
13 and ones, put to them il 
i | fpoonfalls of fair water, and then ſet tha 
ſon che tre 8 33 — h 
colour ot the yrup 1 pale are 

6.” rs then take it off the fire, and dri 
chem from the Cherries into 4 Pan to pie 
ia. Take to every pound of Che 
AW7quartcr of Sugar, of which take halt, 
aud diſſolve it with the Cherry watet dit 
ned fromthe Cherries and keep them boil 
j iog very fal till they will gelly ina (poo 
fand as you ſec the ſyrup thin, take off the 
a Sagax that you kept hnely beaten, and pt 
- lit to the Cherries iu the boiling) the faſle 
they boilghe better they will be preſerved, 

fand let them ſtand in a Pan zl they be 

<=, matt cold-: Nic . wn 


1 7 MJiniwve F Amber greece. 


« 
, 


— 


r 0 — 
. Te Ambergreece one ounce, Mus 
two drama, ſpirit of Wine half a pint; 


or as much as will cover the ingredien 
6 7 - {two or three fingers breadth, put all 
to a glaſs, ſtop it cloſe with a Cork al 
Bladder 3 ſet it in Horfe dung ten 
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opt, then put more ſpirit of Wine ol 
* oy 2 . e fore, chen zur: 
it off, after all this the . 1 
ſerve for ordinary uſes. A drop of ch xi 
Sue thing, and in Cordial. 
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T Ake two quarts of la rei 


four ounces 201 0 ſcraped 


halfa pound. of heed iis ofthe 5 8 
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Aa iſeeds four x s,off}- 
eich halfa — 12 ficed Nutmeg, C a] Y 


n, Ginger, N each half an Ounce, 
to the Aqua vita, ſtop it very 

and ſet it in a cold lace cn dap, tiring 

twice a day Luba lick a > ſtr 
ſweeten it wich Sugarcandy 5 after it 
trained, let it Rand till it be clear ithei 
into the gland Muck und ambergrecca to | | 
grains is ſufficient for this woes. * 
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: ara Of, yaus Skiilet, then 
Ralks, and ſtones of your Cher 
and cut them cxals. the bottom with 
let the juycr of the Cherries zun up- 
an he Sowa lor thexe muſt, be no otheg 


gues but thojuyce of the Cbanics v c 
. over with one balk of 


, boil them very quick, when t 
Ong... Fat, the remainder of 


— 


” 


* 
— 
x) 


ate 

ain e n of the lugar; you muſt et 
n bail till they part in ſunder like 
ade, ſtitring them courinualy 3 .o 
e n into 1. — r 
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12 Pippin aa pars eta * 1 

:Quarter them; and put amc water . 
hem as will cover 42 and let thecn bol . 
ill all the vertue of 1 are out zo 
hen ſtrain them, and take. ta | 
| quor a pound of Sugar, "cut 
threads of Orange pecls, and bail i 
| take a Leman, and pare and. 
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— and boil it in your U 


thin. take — du 
bottom ot yc 


to a gelly, ww it. on the — 
glaſs. You mutt boil the Oranges in two oi 
three waters 1 boil it —_— 
ly. 3 it * Mt 3%: ng 5 
1 0 ee bas 3 
— — — — — <2 
"Ake the fired Ales yon c i ge 
and parboil tbem very tendeb, then 
| [take off the Pulp and their weight of S 
gar, and boil the Hug —— * 
very faſt / ſtir them ever ſeſt the 
Ibm to, and when you caniſce the bottom 
che Skiller it is enough; then put them| 2 
into Cards ſowed round, and: duſt 2 
wun fne Sugar, and ene 
We them, chen tum chem, und fall el 
[op wich ſpine mote of the ſumũ fink 
you muſt, let them ſtand Ge three 
dayes before you turn them: off che f 
place; and when you find they begin W © { 
candy, take them out of the Cards, dul 
them with Sugar again; ſo do ever when 
you turn them. 12 
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©” ſed, and @ict them boul till che kin be fil. 
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i tiſen up, then take them off, and Shinn 
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Act fone them and weigh them, haft 

1 — of ſugar to half a pound of them 
then pair them and ſlice them into that li 
quor, take the weight of it in ſugar; then 


and ſtrain them into the liquor, then put 
in the ſugar, boil it as ſaſt as you can, then 
$kim it till it be very clear, then put in 
your Barberries,and that ſagar you weigh- 


them very clean, and put them up, -** ] 
32 „ Lozenges of Red . . . 
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3 put iu your Red Roſes being finely 


Boron your ſugar to ſugar again , ther 


and made moift with the juyce of i 

. let it not boit᷑ after the Roſes att 
in but pour it upon a Pyeplate, and cut X 
0 ere form you pleaſe, 
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Fl ſeald; bem very vellg (them i / 

them anto a: Diſh; aud panda © 
Syrup to them ſcalding hot, "ad: _— 2 
ſtand all night, then hy. them on plata Þ © 
and ſearſe lugar; on them, aud tumu tu * 
erery day, and — more ſugat on them 
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wet it in fair water, qt Role al 
boil it to a Candy, when It is alt ; 
take it off, and ſtir it $111 it be cod. 
drop in three or Mn drops of che @yls 
whatſopven you ill abe, and Af N 
then drop it on a board; being de 
fitted with Sugar. 


15 make Gra 4 — or Cine. 
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Yi ; Sugar finely — anda fare of LH 
_ Fina ſilver: Baſog till — fled it, e 
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ad night's che nertda) per of 
- Jywn?-aharuns: from! it into a 
+ throng Tale arne Be fure you 
5 — if inbe erp wel 
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' Janbalnef utprivieks or . 


3 | 7 ' and 117% 
Z DEEDS — 
n ferit in 1 Stove for 

Jad brbbn in 4 Ache Morrct;) K 


es —— ar” will: make 4 fie 
Y 1 edlout it wich Saunders, Coc 

blew Stareh, and make it up in aces 
pie, towt: them with':bxt 

Jong Pieces, und tye them” | 

Ds) and ſo dry then 
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Fake bike pound of Cherries, ad | 
7" vine and — break YH 
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you hand niger halen 

. ame e Nane 

ee enen 

put hem de via ale of Neſ ech U 

and Balm, of eack haf u hi | 

Marjoram u quarter of een 50 

theſe with the aſoren med lte an ea 

pot well added; fo let d und te 

fuſe deenty four heutst, W. Hall it 1 

ee eee 
ew mhmoaces ena ep | 

glafſes. If your firſt Water be tog. "3 
t ſome of the 8 — 5 2 ak 'S 

r 5 tang” oy 


tread in your Wal: g 15 T4 10-5 
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T Oranges and part thetti ab chi E 
you . an take out the meat 
and put them in water 5 lee then 4 
bout an hour, ſhift the water, and 
them very tender in threr ot ſour- 
then put them up, and h them 
cloath : mince. A ER WIA 
then put them into à diſn. and f = 
all 5 juper l the n eit into them 9 
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* them ſtand till the next day, take toe 
Yery pound of theſe à pound and a quarts 

refined Sugar. Boil: jt with 


e ottom to keepit| 
tom burning till it be Sugar again f then 
Y t in your Oranges and let thera ſtand and 
I — the fire, but not boil; then put 
SH them on glass plates, and put them in 8 
*, {ſaye, the next day make them into Cakes 
Andiſo fry them as. faſt as you can, 


fl tukpf.watcr at the bo 
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|. an preſerue Oranges the French way. 8 


3 F twelve of the ſaireſt Oranges an 
ber Cee andif you can get theg 
=; mooth skins they ate ſthe better, 
and lay them in Conduit water, ſix dayes 
- Jandnights, ſhifting them into freſh water 
morning and evening; then boil them ve- 
lautender, and with a knife pare ihem very 
Im rub them with falt, Men Fu balk 
dene, core them with .4 coring Iron, 
eng out the meat and ſeeds ; then xub! 
» them with a dry cloth till they be clean 
ſladd to every pound of Oranges a poung 
a half of. Sugar, and to a pound of ſur 
Niles a pint of water; en miog's 19 | 
£ tand water well together in a largg 
auer or pan; beat the whites of three] 
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4 put eee o enter l I 
the tre 1 40 het ir beit ent it rien and“ 
ſtrain it through® Napkhin ; then [ethic 
the fire again, and fer iC boil ait the ſyrup oy 
be thick, then put in yout Oranges; and} 
make them ſeethe as faſt 4 yore; now 
ind then putting in a piece“ of fine 51 4 
Sugar be bels of a Walnutz hen they 
have boiled near an hout, put into them 
pint. of Apple waters then boil them “ 
pace, and add half a piat of white Wine 
this ſhould be put in before the app wi | 5 
ter, hen Your Otanges are cles 14 
by onrSyrap'ss ſo thick that it wing 
ich yon may know by ſetting Ibm | A 
8 cool in a ſpoon) when they are t᷑ad x, 
to be taken off from the fire; then put 1 5 
che juyee of eight Lemons 2 
them z then put tem inte ar-earth #1 
and ſolet them ſſa ii tm they be — Fe 
put every Orange i i ſbveral lab er pet 7 0 
if you do but ſOranges at a time it is the" 
ede 1 '& 
e bu Jv * Ms hav het 32 | 
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4 = gather them ghayt that time, _ 
tier, as they: grow is bigneſs, but you muf 
not ſuffes them t tum yellow; ſor they 
chey never be of good colours being g. 
Ithered, lay them — af od. 
twelve hours, and when you gather them, 
wipe them with a clean linnen cloth, aud 
cut off a hittle of the ſlalks af everyone; 
chen ſee — 2 
+ Javd when one is ſoalding hot 
| 'Plums, and. take them 6 ar A n 
- {<ovexthera, and let chem reſt fox the ſpace 
/ r then take them 
4 and When your. other Skillet of we 
„ a bail, put them into it; let them but 
unden little while, and. ſo let K 
$killet of water, wherein, they w 
piled, he ſet to the. Gig again, an a 
den aud. put in your Flums 3 
efor r then you thall ene 
1 
—— 
4 "i _ the ——— 
ks XC 3 


| them off = fire # quarter ofa gt 2 of 
take a handf Sugar that e % 
and ſtrow it in the bottom of the p 1 
herein you will preſerve, and ſo p 55 
your Plums one by once drawing the lqdorf 7 
From them, and caſt the reſt of yout — 1 
on them then ſet the pau on à moderate? 
tire, letting them boil coniinualiy but "A 
ſottly, and in three quatters of an 2 
they will be ready, as you may — 3 
the greenaeſs of your ums, und eh. 
neſs of yourdyra 1 Ifcheybeboiled | t 
enough, will gellp when it s:xot#5rhun 2 
cake up your Plum, and pat That an, 
Gallipot, but boil your-Syrup à le, , 
_ (train one at your _ bein 
wurm pur it 
a not the put befor 
1270 8 = 
as they av 
of themſelves and when hep 
five or fix days in t he ſyrup, tua 
wor thin, you — ic. — | 
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To 47 Plums 


r Te three quarters of pound of Sugar 
3 to a pound of black Pcar-plums , or 
IF Damſins, ſlit the Plum in the creſt, Jay of 
lay of Sugar with a lay\of Plums, and let. 
chem ſtand all night; if you ſtone. the 
I Plams , fill up the place with ſugar, then 
- I boil. them gently till they be. very tender, 
* | withopt-breaking the skins, take them into 
lan earthen or. ſilver diſh, and boil your 6 
xp: afterwards for a gelly, then pour it 
on your Plums ſcalding hot, and let them. 
anno or three dayes, then let thembe 
Ist tothe Oven after you draw your bread, 
dodochen untill, your ſyrup be dryed up. 
ie you think they are almok dry, 
+ $layahemjna ſieve, and pour ſome ſcale 
r on them, which will run through 
ee ſet themin an ores aficy 
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water, then ſtrain the liquor Korg dre e bs 
ſtance, then take two pound of good Cher 
'ries, and put theminto: a peel 2 
{with a lay of Cherries; and a lay c 
then pour the ſyrup of the other | 
A them, and ſo let them boss aft 48 5 
Nn with a quick fire, cht the ſymp]. 
may boil over them, and when your Sil 
is thick and of good colour, then take tl 
up, and let them ſtand a cooling by par- 
titions one from another,” and beir coe 
you may pot them up. rene 
— — 
To r er Damſine, red Plum or wa YL 
T Ake your ir Plams newly ee bn 
take a little more fagar'thar 0 
weigh; then put to it much 4 55 | 
will cover Arty then bit vu ru 
little while, and ſo let it cool, bew f put I 
12 2 Damſins or Plum, then bor rn N 
tealurely in a pot of ſcething © Nang ill 
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— roafapy a pas wp] 
one by one, and ſo cowl them in fears 
48 — as youRlower tried fiſhꝭ put a 
F 23 ak as hat as for manchet, aud} 
take them out, aud turn them as long ul 
| | che Ovenis hot, when the Oven is ofa d 
ling heaty lay them upon à Paper, pry 
» chem on. the bottom of a Sieve 3 ſo you 
1 Waasen Plum that is. 


8 <A 5 
"= £6» 


& 
* 


rr r 
Rb dry Pippins or Pears anotber- Way. . 
= F. - Pippins i or Pears, and lay them in | 


an carthen Pan one by one, and when 


F then 
take eee . 
, 2 Pg them on a Sicves | hy | 


cry ane did W 


e the ripeſt of the Apricoks,. p 
ns . them into a ſilver or earthe a 
| Met, and to a pound of Apricockspat 
4; e quarters of a pound of ar, ſeth 
5 & Qu r — Mrring 
e they. come to a'pulp,, and 7 


'4 


— 5 
up to a good Ith 
cocks, and ſtir them round till 
mingled; then let — 


thing cold and thick, then pur I: 


| 

being cut of che ibion d » — 
118 255 als plates Fall — 
half full, then tet therm in your ſtoue, b 
when you find they ate ſo dty that t 
ready to turn, then provide 48 much 
pur pulp as you had before, and 
ſesery one à ſtove, when they 

| [(which you muſt ha ve laid before )& 
the ret of the Pulp upon them, ſof 
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7 Fam — pare and ſtone 
5 — weigh half a pound of { 
— of Apricocks, then take half 
that ſugar, | and: — a thin Grup, and 
when it boileth, put in the Apricocks; 
then ſcald them i in that ſyrup;; then take 
them off the fire, and let them ſtand all 
night in that ſyrup, in the morning] t 
take them out of that ſyrup:; and make .. 
Janothet ſyrup with the other, half 0. f 
the ſugar, then put chews in, and pre 
ſſerve them till they look clear 3 but be 
| ſure you do not do them ſo much e 
thoſe. you keep preſerved without di- 
ing; then take them out of that ſyrup, 
lay-them- on a. piece of. Hate. till lt 
: bey be cold + then take a skillet — 
_ | [-water, and. when the water boils tak 
your Apricocks one aſtar another, in p || 
pon, 7 dip them in the water bull} 
I's 2 nan n the abend 
5 8 
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1 aud dry: 
in a Stove, turning them every days: 
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board — you dry tho, the . it! 
be renewed three times a r 

perate drying heat untill they be ſomt 
= then after wards turn once —_— 


cauſe. 
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 Conſerves of Violett the ration m manner. 


T Ake the leaves of blue Violers nd "2 

| ted from their ſtalks and greens, beat 

| them very well in a fione Mortar w 

| {vice their weight of Sugar, and reſer ve 

chem for your uſe in @ glaſs veſſcl. 8 

| The Vertne. © N 

| The heat * Choller it doth- — 
extinguiſheth : thirſt, aſſwageth 

f and helpeth the Throat of hot hurts; ſhi 

8} droppings and drineſs, and Es} 


An will kecp one year. 
If "CRT ONT" 
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Conſerver of red Reſet the . manner: 
— ba — 4 4 

Ale freſh red Roles not quite ripe, |. 
beat e oi 


J ith double their weight 

put them in a gJafs cloſe fo 

not full, let them. remain be 
| ſcm three months, ſtirring of eben | 
{FF day. 
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* [ſerve them till they look clear; baut ba 
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2 T your = hpricocks; parc and ſtone 
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them, then weigh half a pound of ſugar 
to a pound of Apricocks, then take hal 
that ſugar, | and — a thin Mrup, and 
— it boileth , put in the Apricocks; 


then ſcald them! in that ſyrup; then take 
night in that ſyrup, in the. morning} 


che f. ugar, then put them, in, and pre 


ſure you do not do them ſo much as 


lay-them--on- a. piece 
bey be cold s then take à skillet off 
Water, and. when the water boils tak 
11 Apricocks one after another, in 4 


them off the fire, and let them ſtand all 


take them out of that ſyrup:; and make} 
AC — ſyrup with the other half 0 


hoſe. you keep preſerved without di- 
ine then take them, out of that ſyrup. 
of Hate. till 


2 and dip them in the water 
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board where you dry them, the heat of iti 
be renewed three times a day wich atem · - 

perate drying heat untill they be ſometiingg 
dry, then afterwards' turn once ce a5you the "0 


cauſe. 


| Conſaves of Violets the Italian manner. "> 3 


T Ake the leaves of blue Violets ſepara-F 
ted from their ſtalks and greens, beat] 
| Y|them very well in a flone Mortar, with], 2 
| F} twice their weight of Sugar, and reſerve BW 
1 them for your uſe in a glaſs veſſcl. 8 >| 5 
The Verte. MM 
| The heat of Choller it doth mi 
ewingniſheth - thirſt, the belly 
and helpe th the Throat of hot hurts, 
TIS and drineſs, and pm 
It will keep one Tear. 
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| cal red { Roſer the Halign manner : 1 

Ale freſh ; red-Roſes not quite zip?, | 
" bzar them ia a tone Mortar, mix theme | 
ich double their weight of r, 
J put. them in a glaſs cloſe ſtopped, 


not full, let them remain be 
them three months, ſtirring of them ane | 
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| The Verner * 
„Thee Scomach, Heart, and Be 
cooleth; nd biadreth vapours,theſpie 
of blood and corruption for che moſt q 


( being cold) it IYER It will keep many] 


| | 
years. | 
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| Conſerve of — Flower. after the 
5. | 


liæm Manner. 


15 Ake freſh Borage Soeren 
: from their heads four ounces, fnefw 
35 gar twelve dunces, beat them well togs 
Itter in a ſtone Mortur, and keep then 
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of white ſugar one pound; fo beste 
3 wet — a —— Mortar wh 
; | wooden peſtle, keep it in a palli-pot,or Xe 
el ofearth well glaſſed, Of in ous of 
ſione . It may be preſexyed;for one yea k 
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ry * The Vertnex. y 197. 203258 7M 
It comforteth the heat, the floriach,} © 
the brain, and all the "nervous 
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1 N Conſerve of Betany afier the Lala 9. ; 


ht M 


PEtony_new and tender one pound, the!“ 
beſt Tugar three pound, beat them ve. 
ij mall ina ſtone Moztar, let the ſugarbeÞ + 
boiled with two pound of Betony-wa 2 
the conſiſtance of a ſyrup, at Jeng: ha 4 
them ther, by little and little ders 
Lace ae e eee panhl,. 
ep in 2 Slals. 155y 2119 q224 tiw vali" 
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ee Feen, 6 | 
It helpeth the cold pains) of the id; | © 
purgeth the ſtatnach aud wo: it Em“ 
{tavinels of the Reins, and fai theneth Con» | |} 
dtion, 4 4.4 
— 
E. "Conſerve F. Sage." A 


Ake new flowers of Sa on6/ pu t : 

ſugar one pound; f done s 
ether very fall in a Marble Mortar, 
ut therm za a veſſel well glaſſecc ind \ 
. ﬀt | 7 1 A 
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| | ſet — in the Fun, ſtir t 
n it will laſt one 1a. 0 ſg 
T The Vertwes, we ef 
111 is godd in all cold hurts of _ 
it refreſheth the Stomach, it openeth ob-| 
ſtructions and takes away ſuperflucus u 
hurtſull humours from the ſtomach. 
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en the flowers being new, ſo mie} 1 
JED pleaſe, and beat ther with three 
| 51 gc! x weight of white e 


. ras Rofemary 
y wil 8 one year. 
1 The Veriue . 
brain, the Stomach, Liver, Spleen 
0 mb it maketh warm, aud is good} 
| in ih Saffocztiqn of the Womb, dul. 
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T%, Conf erve is prepared as — 
*O: keepeth a year, inte rey 4: 8 

13 \T he Meri tur 12010 

-k is god ageinſt the cpldacks, wol 


NK 
* 


Jes of TATE and 4 Som, wy A 


PT. - 2 : 
0 x r * 
} 7 . oP — — 


18 che N 
* . gud 
* Conſerve of Peony flir the fiele an way.” 


N the Spring take of the Flowers freſh 


half 2 pound , Sogar one beat 3 
| — der CT one More tal - 


put them in a glaſs, and ſer them in th 
ſun ſor three months; ſtirring them _—_ __ 


with a wooden IN 


beVeringer. a. | : 
leis good a the Fa lid -ekneſs I 
ind giddine(s-in the hen; pans he 9 
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To Candy — b Fs 
[Take Gum Dragon , and f ſteep it in | 

Roſe- water, then take the Roſe- | 
2 a 2 


— : x n L. TG 


W coloured, apd wl 
By wet 1 e 
eech . 1s ſiteped yn fp te 1 
out, and 8 
fine Ugar. over l | 
j4 , them; and: —— 
hem, till they arc candicd, aud fol 
them for youy1 4,002 £711 e ene 
lieben 70 Sugar, of, Roſes. 71 adi! 
Te the deepeſt coloured red Roſes 
| 95 paar he white botton 
Id. d leaves iu an Qyen, ti 
15 4 e e ibn, bez. 
wh and ſearſe. them; then t 
baſe a — of Sugar beaten ſine, put i 
into you pan with as much fair waters 
1 wet then ſet it in à chaſſing -difh df 
R and let it boi till it be fy ar again, 
en pyt aã midi powdeto $45-will 
0 hake it look very red. ſtirthem well toge 
0 3 when it is amoſt cold, put it into 
3 5 when it is throughly cold, take 
8 off, and put them in boxes. 
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Fi of this fra 


firew ſugar upon them, as you dof 
won frying tifks then lay 
ma Pewter difh, ſo put ID 
ven as hot a5ifor Manehet ! de the J 
canes from ther, pour forth, roet "ql 
and ſtrew moro q Is 
ticRoſewater on them, thus ti 

ring of them three or four 
they. be almolt dry, then 9 
kettice Wire, or ono the bottom of i 
in a r the bread idee 
cut, < be full ou ma 
— all che year. wh Bron! N 
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1 Take 4 
of Sug faces and bigs bu 


1 I e. e 
mem on ny hy chem | 2d 

Vires in an earthen pan, then wake *84- 7 
much hard Sugat f will fill rage ""Þ 
amd as much waſes, > melt the ſu- { 
| l, 


- * , 
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| 45 gar, that is | 
| then. beat a * 
ter, and the white. o gan Eggin X 
e till it con 56 
t is melted and -þ 
the Egg in the hotly 
> drop in «little: cold: 
#1 25; Q, la little, while, theniſan 
& then, 15 to ody height, d 
99 may draw it in ſmall t re: 7 
your fegt and your thumb: 
orth all your ſyrup that Mutants 
iD, Your pen, then ſet it a drying 
og N, Which done pick up th 
take off the flowers, and l. 


ce — 70 


Tee . 
r on t as you do Ng er 
ih of wie 


lay them ou a lattice 

deep earthen pan, and put 
Oven as hot as for Manchet; 4 7 
them out, and. turn them aud ſugar the hem 
| Eu, and ſprinkle a little. Roſe · water o 
pour the ſyrup forth agit comes from 

chem, thus turuing and ſugaring th av 
(key be almoſt — take them on 
de carthen pan, and lay themom a, 

of wire, upon twadillets of 


Fete — till 
1 me | 1 5 
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To Candy Sucks: of Ora 
; —.— — 5 
Tale, and boil Ta Pie * 
N ſhift them in thret b N 
ngs, . ok 3 
0 erneſs, then put them into as 5 
Su 2 cover them”; and a: . 
E ia walm or two, then take 
wem outſ and dry e in 1 
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(7 the Oraugc 'Roots bring well a 
'tendetly boiled; perch them and p 
theutt and wath them out of two or thee 
{oraters; pr dry them well-with a; 
. them gether to rt 
akiot, then pat them; into as much 
latiſied Sugar as will cover them, and ſo 
fer chem boit leiſurely, turning them wel 
5 pk ſce*the Sugar drunk up into the 
Roots then:fhake them in the Baſon to 
under the kniisʒ and when the y wax a 
take them up ſuddenly, d theme 
b $ of White: Papet, and ſo them| 
befor del an hour or o, they 


! n ee 8 , 

— oft be han 2 n 
0 Tage Oranges Peels ſo cf 
A td water, as you think con nj 2 or 
S . lest bitterneſi, then dry thetn zent 
fſcCandy them with _ lent fy 

* made with Sugar; om e 
. grown, tæke -away 4 3 
onder the yellow Peels, oa both too 
5 ether. * 8 | 


The - * 


They corroborate the — 
Heart. 
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To Candy Citron; after the cor > 
Ake Citron Peels ſo large lar, 
the inner part be LEY 
them be ſteeped in a 
aſhes ſor nine dayes, at 2 
fifth day, aſtetward waſh them in fe al 
| as ef bitterneſs entering L 2h 
chat they grow ſweet,chen let then 2 
led in fair water till they ge wht: 
watry part being taken uu A 2 . 
ſteeped in a veſſel of {ic . 
hours, with a Jap, made of v I 


* ' 5 
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F three 
* FPenidies or Paſte being taken out of that, 
let them be put into a glaſs veſſel, one by 
+ one, with the julipof Roſes made ſome- 


Aber and Musk to them. 
* | The Vertwes. 

It comforteth the Stomach and Heart, 
ſit helpeth concoction. 
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Candied Cherries, the Italian ay. 
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Ake Cherrics before they are full ripe, 


| I 0 bicory Roots candied tbe Italian way. 


rk being taken away, then be- 


Iveral and gently boiled, that no bit» 
-Talplaced ſeverally, and put ſugar to them 
Fe: boiled to a height. 1 - 
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Touch- 


the ſtones taken out, put claritied ſugar | 
(boiled to a height, then pour it on them. | 


Irerneſs may remain, then ſet them in the 


parts water, after · let them be | ö 
boiled upon a gentle fire, to candiaeſs off 


what hard or with ſugarſome do add Am- 


Tac Chicory new and green, the out 
, Wa 


tore they be candied, let them be cut in ſe-| 
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Touching Marmalets, and 
Qiddony, = followeths. 4 


To ru Marmalet of Damfin'- 
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Ta emo quarts of DC * = 
thr and pare 
three pints r then put theta — £ 
earthen Pipkin, thoſe with the skins undes f 5 
moſt; then (et the Pipkin into a pot e 
thing water, and let the water — 8 
pace untill the Daniſins be t 8 01 £ 
the Pipkin cloſe, that no water gels in 

them, and when they are tender, put then 
out into an earthen pan, and take.ot 0 5 
he ſtones and skins, and n em 
and take the weight with- hard f. 

then break the ſugar frac, and put 
to the Damſins , then ſet it on the 
and make it boil apace till it will er 
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from 1 of os gl le emi 
Jitup, put it into a it 
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Jo make white Marmslet of . 
3 Fr unpared Quinces, and boil them 
whole in fair water, peel them and take 
all the pap from the core, to every pound 
ſimere 2 three quarters of a pound] I 
flof Sugar, boil it well till it comes well from 
» = pans bottom, then put it into boxes. 
* — FUE. 
| To make Marmalet of any fender Plum. | 
Nabe yoar Plum, — | 
5 L wo dibes on a Chafing diſh 2 
1 ſtrain it, and take as pry Monroe — 
Pulp doth weigh, and put to it as 
{[Rofoowarr, and fri water as will meltit,| } 
*Sehat is, half a pint of water to a — 
JOugar,. and ſ> boil it to a Candy height, 
hen put the pulp into hot ſugar, with the 
pop of a roafted apple. In like manner oo 
put roaſted apples to make Paſt R- 
I acts elſe it win the ugh in the * 


— . — 


' |the vertue be out, take heed they do nc 
ole the colour then ſtrain t 


all the meat dut of the Oranges, flice th 1 


| par in your peel with the Jaye: at ew 
| 1 
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T ake Orang pare chem 3 thin.naped E 
1 bil them in four ſeveral waters 54 - 
let them — bobs you take han 


out, then take two quarts. eo 
ter, put thereto twenty 
quartered, and coared, let them boi ltal 


very pint of water a pound of- 
N almoſt to a Candy-height, then take © 
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peel in long ſlits as thin as you can, 


mmons, and one half 
it to a Candy. 


ett Mtn ts _ „ as th a 
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Ake Pippins, Io 8 them in ö 

223 geeks mal} 
ir water as will cover t bem, | 
tender, and ſunk into the w 75 485 

the liquor from 1 > 


then take a pint. of that liquor, 
| C 4 


8 —— a 
pound of Sugar, and boil it till it be g 
S quaking gelly on the back ofa {poon 3 ſo 
© 'Frhen pour it on your moulds, taken 
lout of fair water; then being cold tum 
them on a wet trencher, and ſo ſlide them 
| | pinto the boxes, and if you would haveit 
raddy colour, then boil it leaſurely cloſe 
covered, till it be as red as Claret Wine, ſo 
may you conceive, the difference is in the 
boiling of it remember to boil your Quin» 
ces in Apple · water 28 you do your Plume 


To make Qiddo f all kind of Plumt. 
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5 Tobe your Apple-water, and boil che 
274 * Plums in it till it be red as Claret Wine, 
fand whęn you have made it ſtrong of the 
ums, put to every-pint half a-pound of. 
Sugar, and ſo boil it tell a drop of. it hang 
36 _ back of a ſpoon like a quaking gel 
iy. If you will have it of an Amber <0+ 
i 47 air, then boil it with a quick fire, that 

1 ande difference of the TG of! it, | 


T Ake the yelloweſt and faireſt Oranges 4 


jou poſſible can, boil them in a wate! 


it, take a pound and a halt of ory 


„„ 3» WOW wo 


take the weight of it in  (ugar','/« on 
mix it both together in a Silver 


To make Marmalet of Orang þ 
Orange Cakes, Ce. 
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and water them three days; ſhifting the. 
water twice a day, pare them as thin ; 2 


changed tive of fix times;until the bit terneſz 8 ö 
of the Orange be boiled out: thoſe that you}: £ 
preſerve muſt be cut in halves, but the . 
tor Marmalet mult be boiled whole, de. 
them be very tender, and ſlice th 
thin on a Trencher, taking out the fe 
and long ſtrings, and with a Koi : mak 
it as fine as the Pap of an Applezth 

your Pap of Oranges, and to 4 


you muſt have Pippins beiled reac in 8 ; 
Skillet of fait. water, and take the : 
them made fine on à Trencher, a 
:[trings taken out, ( bat tas 
ſo much Pippins as Ou 


;Earthen Diſh 3 and ſet it on these 
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4 dry the water * ol ey 


f * 


5 —— of Sugar, wen boil it till it be 4 
I qquaking gelly on the back ofa ſpoon 3 ſo] 
then pour it on your moulds, being taken 
. dut of fair water ; then being cold turn 
them on a wet trencher, and ſo ſlide them 
fſinto the boxes, and if you would have it 
{- :4raddy colour, then boil it le aſurely cloſe 
covered, till it be as red as Claret Wine, ſo 
may you conceive, the difference is in the 
boiling of it; remember to boil your Quin» 
des in Apple · water as you do your Plums, 
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Tee your Apple-water, and boil he 
4 in ĩt * it be red as Claret Ade 
when you have made it ſtrong 
FF : 2 2h o every pint half a pound of 
F.} Sugar, and ſo boil it till a drop of. it hang 
E on the back of a ſpoon like a quaking geg 
Ja If yon will have it of an Amber co- 
5 * Ur, then boil it with a quick fire, that 
IK 4 in the difference of the colouring of. 
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- [it as fine as the Pap of an Applezthj 
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o much Pippins as Orasg 


Earthen Diſh 3 and ſet it on theses 4 N 
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To make Marmalet- of Oranges; or i © 
Orange Caker, ce... 


T Ake the yelloweſt and faireſt Oranges, 3 


and water them three days;ſbifting the 
water twice a day, pare them as thin as 


you poſſible can, boil them in a Water 


changedtive of fix times;until the'bitterneſs 
of the Orange be boiled outzthoſe that jo 
preſerve mult be cut in halves, but thoſs}; 


_— * ow! 7 
tor Marmalet mult be boiled whole, e, 


them be very tender, and ſlice them ici 
thin on a Trencher, taking out the feeds}; * 
and long ſtrings, and with a Kygife nale bl 
your Pap of Oranges, and to 4 Pom 
it, take a pound — a halt of ſugar Shed 
y ou. mult have Pippins beiled read in ; 
Skillet of fair. water, and take the pap ob 


them made fine on 2 Trenchetz, a d che F 
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take the weight oß it in (gar, a 
mix it both together in a Slver 
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E three —_ of the feſt 
" Wheat Flower, one 
fine Sugar, Cloves, \ exten 
e each one ounce finely ſearſed, 
two pound of butter, a little Roſe-watet, 
nead and mould this, very well toget 
yoar: butter e . it . t 
dit with your hand ' forth 
ard, cut them round with eglaſ the 
them on papers, and ſet them in a 
ven, be ſuſe your Oven be not too hot 
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lit contianally : if youleale you may Pl 
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| T1: ke Plums ene Kath ifs are I ; 


| ſt, put them in aftone Jug iuto a p 
of ech water, and ID tis | 
1 Urea, rain them together tbrough a fa th 
cloth, and take $0 a pint of that a poung 

of fugar; put to as much coftor as will mel 

and boilto a Candy height; boi trie in 
quor likewiſe in another Poſnet, then; 


them feething 3 and ſ bal 
fictle white ſtitrin 'P Hl 


put them into glaſſes, and 

Oven or Stove in atryiog 

ſtand ſo two or three wee 

cold, retno ding them from cn wh 

to another, they will turn in 4 

ware you fet them nat too 15 | 

wilt be tough ʒ ſo every day turn t 
8 ary : they will h 
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them tender in water, chanę 
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x or ſeven times in the boiling, put ii 
che firſt water one handful of Salt, W 
ſchen beat cem ig-a_ wooden, bow! nN 
Ia wooden Peſile , and then ſtrain h 
$47 h a piece of Cuſhion. Canvas," 
I take ſomewhat mbre thag the; Woph 
I chem in Sugar, then boil if, dry 

Ion it as you pleaſe. 
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To make Rarberry Cal. 
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Ake Rasberries, and put them into 
4. --, Gallipot,, cover them, cloſe , and ſe 
chem into a skillet of, water, and let t 
oil till they are all to maſh, then rub the 
Lebrough a ſtrainer of Cuſhion Canvas, pu 
iche liquor into a ſilver baſon, and (et it u 
AI very quick fire; and put into it one hand 
Jul or two of whole Rasberries, accordin 
Ito the quantity of your liquor 5 and a 
oe like to have ſeeds in your. paſte 
Ira let it boyl very faſt till it be 
chick 3. and continually ſtir, leſt it burn 
ehen take two ſilver diſhes that are of 
weiht, and put them into your ſcal 
is che one put the Raſprs Guffe, and it 
be aher douhle refigedl 
| : KF. 
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— as much as the — E Fo 
' tuft; then put as much water tothe ſ a 
as will melt it, ſet it upon the ue, a1 
þ {tags 4 it be very high candied, th 
+ #1 z the fire, and. put your Raſpil 5 
50 rand when your Sugar and 
2 Verries are very well mixt teget 
5 _ well melted from . he1-- 
(t Uh, (which if it will not do frqm the fire . 
i get it on ogain) but let it not boil in any. 
ſcaſe ; when it is pretty. coo), lay it K 
|fpoonfuls. in places, and put it into youth. 
| ſtuff, keeping temperate tire to it twice b 5 
day till it be candied that will turn them 
joyn two of the pieces es to makes: 
the cakes the thicker. _ 
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To make Paſte of Genoa cim. 


| | CirronsSeboithemint] in cc 
| | [© then ſerape albthe pulp from 
ain it througha pieceoſ a 
| take twice the weight.of the p 
pat to it twice as muchmate 
chat is half a pint to 
gar, boil it to a Candy h 


upon a Gases ert ales, 
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ſ | the fyrup and the Pulp hot to gether, bill 
fit wich ttirring until it will — upon a Pye-|; 
pte, ſet it in a-warm ſtone Oven upon 
i evo billets of wood, from the heat of the 
I Oven, all one night, in the morning tum 
lit, and (:t it in the like heat ino þ 
Iv * tillit be dry. 
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To male 8 French Tart. 1 
— — — — —— 
Ta a quarter of Almonds or theres} 
abouts, and peel them, then beat them 
$ in a mattar, take the white of the breatt of| 
a cold Capou, and take ſo much Laut 

2 twice the quantity of the Capon, and ſo 
bi much Butter, or rather more, and halfa 
N Marrow-bone, and if the — be little 
| 7 rall the Marrow, with the | juyce otone| 
Lemon; beat them all together in a Mor. 
leer very well, then put in one half | 
8 eb loaf ſugar r „then take ag 
te of Citron, cut it in mall pieces, a 

halt a quarter of Piſtanius, mingle all theſe 
3} together, take ſome flour, and the yolks of 
ew or three Eggs, and ſome ſweet Bats 
o wich ed cold unte. 
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To make Cakes of Peur Num. 1 

T Ake a pound of the clear, or che Fug 
a pound of Sugar, and boil it to 6 
Sugar again, then break it as fmall as you]'% 
- | can, and put in the clear. vhen your Sugar þ: 
is melted in it, and almoſt cold, put 
[in glaſs plates, and fer them into y b 
ſtove as faſt as you can, with coak unde, 
them, and ſo twice a day whiltt they be d 5 
enough to cut; if you make them of the 
clear, you muſt make paſte of Apples to Ta 
upon them, you muſt ſcald them, and vear 
them very well, and ſo uſt them as you fg}; 
your Plums, and then you may pur thenhs 
into what faſhion you pleaſe. . _ 
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Tomake Eokes, viz 
T Ake a pound of Sugar finely. beaten 
|. * four yolks of Eggs, two Whiten 
half of Butter waſht in Role<was 
ter, fix ſpoonfuls-of ſweet Cream warte 
one pound of Carrans well piekt, . 
much flower as will make it up, nig 
them, well together , tnake ae 


Penn bake them in an OVEN. 
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++ + will bake them. 
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To ab- a Cake the way of the Royal Prin 


ceſs, the Lady Elizabeth, daughter to > | 


38 


King Charles the be firſt. | 4 


Tu half a peck of Elower, half 4 Pit 
of — a pint of Ale-yea 
3 7 Cream, boil it, a pound and an half 


1 . 


dur pound of Currans, one half pound of 
+ | Sugar, one Nutmeg, and alittle Silt. work 
. 5 very, well, and letit ſtand half an hour bij 


15 


8 K e it up, and let it ſtand an hout and a 
7 1 half, in the Oven; let not your Oven be too 
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! * woke Pate of Apricorks. 
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. then boil them tender be» 
xt two diſhes onaChating-diſh of coals 
n heinz cold, lay it forth a u 
99 80 paperithen take as much. 
ph weigh bci K 10acandyþcigh 
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3 | of Butter, fix Eggs, (leave our the whites) 


| 
; 1 Apricock,. & pare themaud | 
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and then work it again, and then 
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Sugar and 


ber, andeat much better than 
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—, dar E 
for Marmalet, now a then feng fie 
then faſhion it upon a 2 Pyerplate ke t 
half Apricocks, and the nexiiday:cloſethe'} * 
half — to the other, and when "i 
they are dry, they will be as ec be. 
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To make Paſte of Piper u — i; 5 
ſome like Fur, with their n ,, 
hs and Stalky in in them. ber dd 


Ake Pippins dad e 
a pieces, ant boiled tenden;/ fo th 
them, and take as much Sugar as the Fi 
doth 1 weigh, and boil it to a Candy he 
with as much Roſe-water and fair ware 2 
35 will melt it, then put the pulp intꝭ the 
hot ſugar, and let ĩt boil until it be as thick, 
as Mafmalet; then faſbion it on 5 2 
plate, like Oaken leaves, and 2 4 
half Plums, the next day eloſe 


Plums together 3 and if you 

put the Gones and ſtallss in ey + 
ibem in an Oven, and if — hook. 15 
| . * 


2 6 = 
— = 
* y | 250 
* 
" . © > - 


_ N 
+, 
1 * of * 
- 3 a3 yu 
** * RJ 
= * - * * 
„. A 4, . 
7 - ay. _ he » * © 
LY * * 1 2 4 - 
vw *q " ** . * v. 


85 1 — and — — 

chem look red, put a little Conſery 

I | Barberrics in the Paſte, ant if you wil 
- hcepany of it all the year, you muſt mi 0 
® 4 us thines Part aha Pry e * 
2 v5 is 
* nn } | 
To make Paſteof Elecampane . 
lent remedy for the — the 1 \j 
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Tae che youngett Elec 0th 
aud boil them reaſdnably tender vt 
pith them and peel them and holy 
4 Mortar, then take twice us much ſug 
the doth wei gh, and ſo boil tt 
3 
will mele it, then put the e 
Sugar with the pap of a roaſed 
_ boil till it be chice then 
n and fo dry.it in O 
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| Te every ſort of Mleak ing Flo 5 
9 as Violets, Cowſlips, Gilly-Hown 
-/ &þ br or Marigolds ,. and waeg | 


. 2. 
n & 


4 
3 * IH” 
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> lower — 
lhe: lugar becotde the - colour + "the = 
lower, then puta litle Gum . 1 
in water into it, and beat it into ap 

aſtez and when you have half ac 

ours, every flower will take ei big ni 

then row] the paſte therein, and | 

piece upon another, in = 

ow] your Paſte in {mall rowls, as big D 
as long as your finger, then cut it off th | 1 
[ wels of à (mall , overthwen, and e 
— them that ven mey ſee whnife 3 
through them, ſo dry chem before the fix 

all they a, — 
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Take my of the Frails, and — hem 
tender on a Chafing - diſh of coals ber 4 ; 
wirt two diſhes and ſtrain them, with! 21 
- n then take 2 3h 
gar as the Pulp doth: weigh, e 
[to + Candy height with &s much RSE 
Wl vatcr as will melt it; then pvt rhe Pt pl. De 
Into the hot Sugar, and let it boil etfare- 2 | 
ly till you ſce it is asthick as Nam ts 
let, then faſhion' it on a W . 


p< 
K 


—— 


"7 


- | 
"I 


n To 1 J v 
Wore 4 / +». he 


2 2 — — the Oven with wo —— 
I cod, chat the place touch not the be 
1 net them dry e rn 
dry. K+ 


T7 — + Nople Bebe 


| Take of the ſame ſtuff the Mackaroot 
are _ os and put to it an ounte ij 
pine- apple · ſeeds in a quarter of a pound d 
8 There that js all the difference bete 
the ache and the Naples Bicket.” 


n 
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To make Italian Bickets. | 


Takes quarter of a pound: of feat 
gar, and beat it in an Alablaſter 1 
as wich the white uf an Egg; and a little 
Gum Dragon ſteept in Roſe-water,tobrity 
un toa perſect palte, then mould it up wit 
> [| alittle Anniſced and a grain of Musk;th 
make it up like Dutch-bread, and bar 
on a Pie-plate ma warm Oven till they 
riſe: ſomewhat high and white, take ti a 
out, but handle them not till they” | 
[ VINE dry and rol, 
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To make Prince Bickets. ö 
rie a pound of ſearſed ſugar, and a 
pound of fine flower, eight Eggs. with 
ro of the reddeſt yolks taken out, and fo} 
eat together one whole hour, then take 
ou Coffins, and indoice them over with 
utter very thin, then put an ounce of An- 
iſceds finely duſted, and when -you are 
ady to fill your Cofhns, put in the Anni- 
eds and ſo bake it in an Oven as hot as 
or Manchet. | 
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o make Marchpane to Ice and Gild, and gar- 
niſh it according to Art. 


Ae Almonds, and blanch them out} 3 
of ſceching water, and beat them till 
ey come to a fine paſte in a ſtane Mortar, : 
n take fine ſearſed ſugar, and ſo beat it}. 
Nogether till it come ta a pefect paſte, put: 
es in now and then a ſpoonſul. of Roſe- 
ter, to keep it from oyling 3, then cf 

eur Marchpane with a ſheet of paper as 
ig as a Charger, then cut it round by that 
"Wharger,and (ct an edge about it as about 
ret, then bottom it with Wafers, then 
ie it in an Oven, or in 2 W 


— * 
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and when it is hard and dry, take it a 
| the Oven, and ice it with Roſe watet u | 
Sager, and the white of an Egg, be 
{thick as butter, and ſpread it over thinw 
two or three feathers; and then put it in 
Ihe Oven again, and when you ſee x N 
high and white, take it out again anggy 

niſh ie with ſome pretty concert, and 
- 1 ſome long Comſits upright in it, bs | 
” | thenſtrow Biskets and Carrawayes on 
If your Marchpane be Oyly in beatig 
then put to it as much Roſe-water 268 
{make it almoſt as thin as to ice. 
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Lozenger. 
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| Taue Bloffoms of Flowers, and þ be 
them in a bowl-diſh,and put them in 
much clarified Sugar as may comet 
coleur of the cover , then boile them! N 
Jftirring,till it is come to Sugar agaim f 
{beat it ſine, and ſearſe it, and ſo work 
to paſte with a little Gum Dragon, ſteep 
in Roſe- water, then print it with 
mould, and * dry, keep? it up. 


To — — Eben, 


BB A. a. 


Are ſearſed Sugar, and Cinnamon, af 
quantity a like, work it up with a little 
Gum Dragon, ftcepit in Roſe-water, ande 
print it ina mould made lie Wale 4 
Cell, then take white Sugar Plates,print it] + 
ina mold made like a Walnut kernel, fo 
when they are both dry, cloſe them up to- 
gether with a little Gum Dragon 1 | 
and they will dry as they lie. 


— make Collops lik Boron of — 


TM ſome of your Marchpane paſte , 


and work it in red Saunders till it be | 
red; then row] a broad ſheet of white/ 
Paſte, and a ſheet of red Palte, three of}. +» 
the White, and four oſ the red, and o o, 2 
upon another in mingled ſorts, every xd 

between, then cut it overthwart, till it 

flike Collops of Bacon, then dry it. 


To make artificiel Fruits. 


; | Tie a Mould made of Atablaſter three! { 
; yolks,and tye two pieces and | 


th. 


—— 


_ 


. 4 js i : — | 2 a 8 N 3 * . | 
lay them in water an hour, and take as] 
much ſugar as will fill up your mold, and 


boil it in a Manus Chrifti, then pour it into 

your mould ſuddenly, and clap on the lid, 

round it about with your hand, and it will 

be whole and yellow, then colour it with 

what colour you pleaſe, half red, or hal 

yellow, and you may yellow it with a little 
fron ſteept in water. 
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Pomanders. 
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15 make an excellent perfume to burn br 


tween two Roſe leaves. 
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Ake an ounce of Juniper, an ounce 
of Storax, half a dozen drops of the 
water of Cloves, ſix grains of Musk, a lit- 


Idle Gum Dragon ſteept in water, and * 
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Touching Preſerves and 
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T b 
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all this to paſte, — roll it in be 2:1] 
25 big as you pleaſe, then put them beewi: 
two Role · leaves, and fo dry them jos din 
in an Oven, and being ſo dried, they will} 
will burn with a moſt ran ſmell 


= — — 
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To To make A oa 


— — . 


Take an ounce of Benjamin an ounce of . 

Storax,and anounce of Laudan 
a Mortar very hot, and beat all theſe Gums 
to a perfe@ paltez in beating of it, put in| 
lix grains of Musk, four grains of Ciuet; 


when you have beaten all this ta a/figef | 


paſte with you hands' with Roſe-water, 
rowl it round betwixt your hands, and 
make holes in the —1— ſo ſtring them 
while they be hot. 


f | 


To make an Ipſi wes pater. 
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Take a pound of ſine white Calile-ſoap| 

ſhave it thin in a pint of Roſe water and 
let it ſtand two or three SR 
the water from it, acid put to it half ax 
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of freſhwater 3 and ſo let it ſtand or PT "I 


whole we pour out that, and put half}. 
'D 3 
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= 
N S 
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chen put to it half an ounce of pow dex ei 
ed ſweet Matjoram; a quarter of an bunte 
Jof the powder of Winter-Savory, two or 
{three drops of the Oyl of Spike, and the 
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— —— — gage: 
a pint more, and let it ſtand a night mot 


Oyl of Cloves, three grains of Musk, and 
as much Ambergreefe ; work attrhefers- 
gether in a fair Mortar, with the powder 
ofan Almond Cake dryed, and beaten n 
mall as fine flour, ſo rowl it round in 
your hands in Roſe-water. | 
— — —. — 4 


= TA the Maſte Of a ſweet Applectree, 


wet in drying two or thtre times with 


„Jo mate a ſweet Smell. © 


being gethered bet wixt the two Lady. 
daycs, and put to it a quarter of Damask 
Roſe- water, & dry it in a diſh in an Oven 


Roſe · water, then put to it an ounce of 
Benjamin, an ounce of Storax Calamin- | 
te: theſe Gums being beaten to powden,| | 
with a few leaves of Rolcs, then you may 
putiwhat coſt of Smells you will beſtow, if: 


las much Gvet or Ambergreeſc, and beat] 


it altogether. in a Pomander dr a Bra | 
ga £51 26 :e bn! dd 
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falmoſt half, ſcum it very dear, dale k 
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Ake four Gallons of Claret Wine, | 
eight ounces of Cinnamon, three 


Oranges, of Gin 2 55 5 * 
Oh. + +3 N 


| e Fl ; (inal os 5.8 


17 


ade 2 
- The Lady Thorabarghs Syrup of blderr= | b 


Ake Eider-berries when they de we 
bruiſe them in a None Mortar, firvin 
the juyce, and bold it to a off 
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juyce, the bottom of the skillet being cool- 


- 


off the fire whileſt it is bot, pu ſug 


to the thickneſs-of. a (yrup 3-p 


to Glaſſes, not filling them to the top, for it 
will work like Bcer. 


and taketh away all obſtructions of the i 
ver,by taking the quantity ofa ſpoonfulin 
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ter it. 
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To make gelly of Raspic the beſt way. 


. 
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Ake the Raſpis, and ſet them over the 
fire in a Poſuet, and gather out the thin 


ed with fair water, and ſtrain it with a hae 
ſtrainer, and when you have as much as you 


win, then weigh it with Sugar, and boil 


them till they come to a Gelly, which you 
may perceive by drawing 'your finger 08 
the back of the ſpoon. | 


7 dry Fox Sin-. 


— 


| T. your (hee Fox Skins, nail them 


upon a board as ſirait as you can, then 


bruſh them as clean as you can, then take 
f Aqua | 


„ 


* 


This cleanſeth the ſtomach and ſpleen, 


a morning, and faſting a ſhort time al-. 
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more on the fire, when it is cold, pt it in. 
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Aqua Fortis, and put into it a 7 x DOnce, 2 
and ſtill put in more as long as it willdiſ-} - 
ſolve it, then waſh your skin over with this 
water, and (et it to dry in the ſun; and 
when it is dry, waſhĩt over with the ſpirits 
of wine 3 this muſt be done in hotteſt time 
of Summer. | 
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To make true Mijiſtery of Pearl. 


IL 


N ed 


< 


Iſſolve two or three ounces 2. 
ſeed Pearl in diſtilled Vineg 5 Ns £ 
when itis perfectly difſol\ f e 
all taken up, pour the Vinggarims| Ky 
to a clean glaſs Baſonz then d home fen 4 
Wor of Tartar 3 it wi 
D 3 


— 


3 mn th » 
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N 7 * 


[down the Pearl into fine Powder, t 
] pour the Vinegar clean off ſoftly, then wat 
Ito the Pearl clear Conduit or Spring wi} 
item pour that off, and do ſo oſten unull tue 
4 {rafie of the Vinegar: and Tartar be clem 
Isonc, then dry the powder of Pearl up- 
jon warm embers, and keep it for your uſe. 
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3 $0 make Barry grow: | "618 

— — — . 

1 halfa pound of Aqua Mellis in the 

1 * Spring time of the year, warm alittle] 
K-e 


ing when. you. riſe in 
. 2 alittle ſp Pang tod fine | 


4 comb, and diph it — 2 and t 
- Fwith moiſten the roots of the Hair inc 


ſing jt, and it will grow long, thick, 
1 in a OM ſhort tim. 


a | 

1 —. 0 BN. "x 3 SE be aus ; a — 
ite * of Seeret, that they cannat 

be read without tbe direftions following j 


"x - 5 
4, 4 
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uf Fete Bae Allum, beat it ſmall, Ind p 
A reaſbnable quantity of it intd walt 

chen zvtite uch the faid water 7 
The xaort cannot bei tt ad, but by ſteep· 


f i ng * * rums e 
| a 
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ebe wine, which will preſerve een RI 


it in the ſun when i tt hineth 10 alt, 5 | 
[theplace till it fetch out the ſpots, 


| T- hair row bla then aryl # 
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67 may 1 write TR 
or the juyce of Lemon or Omani * | 
would read the lame, you mult | bold ic! | 
fore the fire. 


— rn ——_— — ** — 3 1 
Hum to heep Wine from IN 9. 
—— —— 1 4 


Ye a piece of very ſalt Bacon on the. 
inſide of your barrel, fo as it touch not 


ſowring. 1 7 
— 8 — 1-3 
Totihe rn rue of Greaſe. o 3 
Ake bones of ſhecps feet i bum | 
almoſt to aſhes, then h. 20 1 
powder, and put ofi ne ip 5 5 
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A T. done irt A 


the powder becomes black; lay on tot 
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30 bits 215 "+; 2 


* ws 8 1 bm cy ** — 


"I" OI 


4 
Ake a little Aqua Fortis, PUT; — f 
2 groat or fixpence, as to the g 
tity of the aforeſaid water, then ſet d 
to diſſolve before the fire, then dip 4 
D 4 {malh | 2 
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* '[Berjamin. This Perfume is very lweet, 
= and good for the time, 


-- > wth Cern I 8 * 
Iſmall = in "the fad water, vid we 
I your beard or hair therewith 3 but touch 
not the skin. 


1 4 
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King Edwards perfume. 


CE | 


T twelve ſpoonfuls of right red Roſe- 
water, the weight of ſix pence in fine 
wder of Sugar, and boil it on hot Em- 


ſmell as though it were full of Roles but 


fore, to take away the grols air. \ 


| PI > 


rs and Coles ſoftly, and the houſe: will} 
you muſt burn the ſweet Cypreſs wood be. | 


; 
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| — Ween Elizabeths Perfume. 
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Ake eight ſpoonſuls of Compound wa- 
ter, the weight of two pence in fine 
wder of Sugar, and boil it on hot Em. 
fgzders and Coals, ſoftly, and half an ou 
Ii ſeet Marjoram dried in the Sun, the ; 

0 


weight of two pence of the powder. 


Mr 


n . 
. Fr SHORE Oe Yn 4, 
. p „ lee 
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Mr. Ferene of the New Exchange, of $ 
mer to the Queen, bir rare Denia 
ſo much approved of as CM. 
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\ Irſt take eight ounces of Ireos roots 5 4 
allo four ounces af Pomiſtone, and eight 


| ounces of Cutle-bone, alſo eight ounces of 54H 
| { | Corral, and a pound of Brick if you deſite =: 
e make them red „ but he did oſtenet 

f make them white, and then inſtead of the 
III Brick did take a pound of fine Alabaſter; 

1] [all this being throughly beaten, and lifted | 


T4 [through a fine ſearle, the powder s ch 
: ready prepared to make up in a paſte, which 
I | maſt be done as. follows. h 
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To moke the ſaid Powder into Paſte. | 


t 


* 


raue a little Gum Dragant, and lay ic in bY 
f ſteep twelve hours, in Orange flower“ 
vater, or Damask Roſewater, and when it 
: is diſſol ved, take the ſweet Gum, and grind 
it on a Marble ſtone with the. aſoreſaid 
powder, and mixing ſome crumsof white 
I bread, it will come into a Paſte, the which 
you may make Dentifrices, of æhat ſbape] N 
or faſhion you pleaſe, but rolls is the molt [- -Þ 
commodious for your uſe. 18 
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ſented by ber Ladgſvip w the Queen, 
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JA white Amber, Crabs eycs.ed G . 
P kal, Hatts-horn and Pearl, all prepay 
. 1 i of each 4 Bike proportion, tes * 
Amir ole chem then take Harts - horn 
* ith ſome Saffron put into b 
: 7 12 A inco! it while the Fenz: is warm, f 


Fe ghe elly cool, an Fade 
Gebe wders,which bs Ao 12 5 
Proto nike balls, you · muſt d =, 
e ade. Pear! is prepared al by 
E with he | juyce ofLempns, Amber pre 
wr "= it to powder; ſo 110 Crab 8 | 
+ Fanc eget Harts-horn prepared by durm 
Zit in the ena taking the ſhircs ob® 


br 
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* 5 PAke a galion of Strawberries, and pl 
gt n into a pint of An vite, let them 
2 a dur ay oy ays, eee ger l 
and feecteuſhe water. as you plraltf 
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The Lady ate peel eder. 
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7 Toe a pound of fine Sugar beaten ane 
put to it à quatt of running water poll 
Fl three or ſout times through a bag; ther $ 
ita Pirie of Damask Roſc-water, WIe 
pu muſt always pour (fill through the bag 
four penni worth of Angelica water 5 
Four penee in Clove-water, 2 pence: 
'Rola Solls;0ne pint of Cinna u- water or 
Fitree "pints and a half of Aqus vile, as" YC 
2 ind it in taſte} at all thelecogeth er re 
Lor taur times through the bag or ſtrain 5 
Fand them take a en aner of good M aus-. 
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kills and cut them grglly, 11 is 
Fl OL GEO ard mes Xt Pute wate 
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14 Swereigh „ White 272 - Stepruts, worn 
be hn Fir fe 6" he die ed 
Cares 3 be lem tf Jy Wt 4 litt N 
bis death, and then E 
 Arcb-biſhop of Cant y in m 1 Id 
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. — Grains deren 
$ nil-fee of every of them a dram, 
take Caraway-ſecd,, of red Mints, Roſe, 
* + Thime, Pellicory of the Wall holy 
- {wild Thime, Camomil, the leaves if 
cannot get the flowers, of ſmall Lava 5 
1 | of each a handful, then bray the Spich 
- | ſmall, and bray the Herbs, and put all ind 
- | the Wine and let it ſtand ſo twelve hours, 
fürring divers times, then fill it in al 
| Limbcck, and keep the firſt water, for itis 
{beſt,then put the ſecond water by it ſelf, for 


. it 5 good, but not of ſuch vertues, &c. 


: 


7% TheVertxes F this water... 
4 Ene ſeaſes 5 come of cold, it is 
+ {g00d-againft the ſhaking of the Pallez.it 
i Fares the contraction ache Sine ws, help 
oo conception. of Women if they be heh 
A balls che Worms in the Belly anc 
| nach; it chres the cold Dropſic, and 
thelps the Stone in the Bladder, and in the 
eins of the back; it helps ſhortly the 
king breath, and whoſoever uſeth tt 1 3 
Water Morning and'tvening,(and not toe 
Vit preſervcth him in good liking;and 
Si DIO oi em yolng, very a ; 
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7 f 
I comtorteth nature maryello — 
n water did Dr. Stephens p 
extream age would nqq let Chim jy 
„and he continued five years, aal the. 
u! Y | Phyſicians judged he,would not livea ye 7 | 
b 1 longer, nor did he uſe any other Medi 
| & | butthis, &c. 
0 
, 
14 Plague W ater to be taken one e av 
$ four hours with one ft weat every time. 
I 2 


Tale Scabious, Betony, Pimpernel ang 

Turmentine· roots, of each a pu, 
deep theſe all night in three gallo 
JF | firong Beer, and diſtil them all in a l. 
ö beck, and when you uſe were < Dee 
thereof every four haurs, and. 


[after it, draw two Ta bed A ye = 
og denk tn 


1 
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Beer be ſtrong, an 
I | gcther. 
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1 Ake t four. pou ITT x off 

Tas well e Era N 1 85 b 
[night in three Gallons of. Ale, af LN . 4 
strong, ang Kill it in a Li nbc 
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"quarts, hee one with? kl l 
ee ef wil be final, . IM | 
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1 Brain — weak. 1. 


— 


— OT I—w" 


5 Take Cream Cot new milk) and Clu 
wine, of each three pints of Violet - los · 

ers, Bugloſs and Borage - flowers, of esch a 
- | ſpoonful, Comfrey, Knot-graſs, and plab 
Itane of theſe half a handful, three or four]. 
& {Pome-waters fliced, a Rick of Liquoriſh,] 
= ſome Pompion ſeeds and ſtringsʒput to this 
Cock that hath been chaſed and beaten: 
I before he was killed, dreſs it as to boib and 
I Parboil it until there be no blood in it; 
| e em ina pot, and ſet them over: 
hy ck, and the ſoft fire; draw om Þ| | 
1 | irs eater, then put your water in 111 
5 n over a Charcoal fire, and boil its 
while, diſſolve therein fix ounces of white 
Sap candy, & two penny weight of Saf- 
ron: when it is cold ittain it into a glaſs, & I} | 
let the Patient drink three or four ſpoon- 
4 fuls three or four times a day blood - warm 
your Cock muſt be cut into ſmall pieces, &| 
Ihe bones broken, and in caſe the flowers]. 
and herbs are hard to come by, a ſpoons! 
Jful of theirftilled waters are to · be uſed. * 
. 5 ; Anti 
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Tha des kas a.piut of red Roſe· wa · 
tet a penny manchet ſkiced thiii two _ " 
fuls of Raifius.· oſ the ſun ſtonedʒꝭ a quarter 
Doka pound of fine ſugar lixteen Eggs beat 
em mix all theſe together, then diſtill them 
ina common (till with a ſoft fire, then let 

che Patient drink three or four ſpoonſuls at 
a time blood warm, being ſweetned with : 
Man Cbriſti made withCorral and Pearl, 
18 | when your things are all in the ſtill, {ire 


four ounces of Cinamon beaten „this wa- 3 
ter is good to put into broath, &. „ 


ü 1 


Agood Stomach Wane... N. up | 


— 


Take a quart of Agas — 1 


vite, (the ſmaller ) and put into it os 
| handful of Cowſlip flowers, a good hands |! 
ful of Roſemary flowers, ſweet MayoranyRe 
a little Pellitory of the Wall, a little Beto» 
ny and Balm, of each a little en kan. 
namon half an ounce, Nutmegs 4 2 
| | Anniſeeds, Coriander keeds,Clroway ſees 
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I | dram, bruiſe the ſpice and ſeed, and put 
them into Aqua Compoſita, or Agua vite, 
- | with your. Herbs together, and. put into 

| them a pound of very fine ſugar, ſtir them 
well together, and put them into a glaſs 
and let it ſtand in the ſun nine days, and 
ſtir it every day 3 two or three Dates, aud 
| a little race of Ginger ſliced into it will 

make it the better, eſpecially againſt 
wind, &c. | 
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| : | ; A Bag of purging Ale. 
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Te of Agrimony, Speed well, Liver- 
wort, Scurvy-graſs, Water - creſſes, of 
fleach a handful, of Monks Rhuborb, and 
red Madder, ofeach half a pound, of Horſe 
Iradiſhes three ounces, Liquoriſh two 
onnces, Saſſafrage four ounces, Sena ſeven 
_ founces, ſweet Fennil-ſeeds two-drams, Nut- 
- | fnegs four ;pick and waſh your Herbs and 


F them in a bag madeofa Bolter, & fo hang] 
chem in three gallons of middle Ale, and let 
lit work in the Ale, and after three days yow 


romel ſeeds, Juniper. berries, of each a 


” = 
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IA dots, and bruiſe them in a Mortar and put 
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— of 


E may drink it as you ſee occaſion, „ 
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The Ale of Health and Sirength, I) 


8 


Ake Saſſaſras wood halt an ounce, Sar- | 
ſaparilla three ounces, white Saunders 
one ounce, Chamapition an ounce, Chinz- 
root half an ounce, Mace a quarter of an 
ounce, cut the wood as thin as may be 
with a knife into ſmall peices, and bruiſe 
them in a Mortar 3 put to them theſe ſorts 
of Herbs, ( viz.) Cowſlip flowers, Roman- 
wormwood, of each a handful, of Sage, 
Roſe mary, Betony, Mugwort, Balm and 
Sweet-marjoram, of each half a handful, 


of Hops; boil all theſe in x gallons | 


Ale till it come to four then put the wood 
and hearbs into fix gallons of Ale ofthe 
ſecond wort, and boil it till it come to 
four, let it run from the dregs, and put 
your Ale together, and tun it as you d 
other purging Ale, &c. "1921 


1I'5 41 


A Vater excelent good againſt the Plague. 
— 
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' een 
Ake three pints of Malmſey; 1 
ree p of cach | 


Viſcount St. Albans. "I 
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Muſcadine, of Sage and Rue, 
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ſone handtul, boil them together gent iy to 
lo one pint, then ſtrain it and ſet it on the fire 
again, and put to it one penniworth.e 


Long Pepper, Ginger four drams, Nat N- 
megs two drams, all beaten together, thei 
let it boil a little, take it off the fire, and 
while it is very hot, diſſolve therein fa 
penniworth of Mithridate, and three pen IId 
1 niworth of Venice Treacle, and when it uf 
almoſt cold put to it a pint of ſtrong Ange. e 
-  Jlica water, or ſo much Aus vite, and 1 t 
keep it in a glaſs cloſe ſtopped. N 
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| A Cordial Cherry-water. - - -\'Y 
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| 2 31 i114 
[Tea pottle of 4 u, twooules| 
of ripe Cherries ſtoned, Sugar 
I pound. twenty four Cloves, one ſtick of 
damon, three ſpoonſuls of aniſeeds bruileh | 
| | ettheſe ſtand in the Aua vire fifteen dam 
land when the water hath fully drawn out]. 
| {the tincture, pour it off into another gibi 
for your uſe, which keep cloſe ſiopped; the 
— and the Cherrics you may keep, for 
. © _ very good for winde in the S0. 
"> 7 mac A 5 | K | | v; | * z | 
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T ke A 2 pottle of new Sack, om po 

of through ripe Cherries floned,' put | 
them into an earthen pot, to which put adj 
ounce of Cinnamon, Saffron unbruiſed one 
dram, tops of Balm, Roſemary or their 
flowers, of each one handful, let them ltahd! 
coſe covered twenty four hours, now and 
chen ſtirring them; then put them into 2 
old Still, to which put of beaten Amber 

two drams, Corianderſeed one ounce, A-.. 
kerms one dtam, and diſtill it leiſurely, 2 
and when It is fully diftilled; put to it“ 
twenty grains of Musk "This: is un entelt 7 
8 [knt Cordial, good for” | a4 
Swoutidirigs, for. the Crudities ofthe: 3 
| mach, Winde and Swelling of the Bowels, — 5 
lind divers other evil Syropromes in che E 
| Body of Men and Women. die; 
— —.— — 
The Herbs to be diſtilled fir e 
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Ake A rimony';! Fumitof 
1” - Buglols; Wormwood, ] 
| Cardnus Benetlictus, Roſer 
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Lerne 


4 4 1 + — To . 2 5 7 * Sn 
n N "x #7 "66 
| = & >* + % 2 I 2 1 


r 


lica, Tormentil, of cach of theſe for 
gallon of Ale one handful, Anniſeed, and 
Liquoriſh well bruiſed half a pound, Kill 


Sp PC nn EY ( dt addr cod DoD... 1. | 


theſe together, and when it is ſtilled, pu 


muſt infuſe Cinamon, Nutmeg, Mace, L. 
uoriſh, Dates, and Raſins of the Sun, and 
ugar what quantity you pleaſe, The infu- 

ſion mult be till the colour pleaſe you. 8 


|| 
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Dr. Kings way to male Mead. | 
— \; 
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Ake fiye quarts and a pint of water, 
rand warm it, then put one quart of Ho- 
ney to every gallon of Liquor ane Lemon, 
and a. quarter oſ an ounce of Nutme ga 
muſt boil till the ſcum riſe black, that.you| 


will have it quickly ready to drink, ſqueere 


into it a Lemon when you tun it. It mn 0 


b 
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be cold before you tun it up. 


1 * To make Syrup of Ras berries. 


3 Te nine quarts of Rasberries, cles 
pickt, and gathered in a dry day, and! 


f! 


put to them four quarts of good Sith | 


3 bY 
E R epien pot, then paſte it up ve 
. | days, 
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8 5 then 7 it oa Oh ar ' 
then take more Sack and put in Rasbexrix 
to it, then when it hath chen out all the} 
colour of the Raſpis, ſtrain it out and put 
in ſome fine Sugar to your taſte, and fer it 
on the fire, keeping it continually ftirrin 
till the ſcum doth riſe ; then take it off 

I fire, let it not boil, skim it very cleam, 

den it is cold put it to your diftilled RaC: 
| pis3 colour it no more than to make it” 
pale Claret Wine. This put into borthes 
or Glaſſes ſtopt very cloſe. 


E make Lemon Mater. 
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Ake twelve of the faireſt Lemons, fl 
them, and put them into two pints) 
White wine, and pat, to them Cinam 
1 is — am: 3 
IIleaves, at owerszefe n, 
one handſul, oſ /llw Sunder onedeam By 
ſieep all theſe together twelve haurs tu 
diſiili them gently in a Glaſs till until yh F 
{have diſtilled one pint and an half of pl 
Ide Water, and then adde to pr 15 Fo 1 
ounces of Sugar; one grain | 3 * 


sreeſe, and you will have a | 


18 cloſing dad water r for 
E Tubs. 
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. To L ee Wine. 
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Ta two ounces of dryed Gily-flowe 

| put them into à pottle of if 
and þ 2. ounces-of Sugar-candyy 
tine Sugar and grindiſame Ambeigra 
| nd put it in the bottle and cake ic. U 
then tun it through. a gelly bag, and g 
lit for a great Cordial after a weeks ſti 


J ing or more. You may make Lavande | 
you do * — 


= " ws 
. 0 ” ; 7 
= * 
— — — — — rv— 
Do 


The enn S — a 


T Ake white Wine one pottle,'Roſemani 
and Covlllp fowergofcech one anc 
PD much Betony leaves; hand van 
d al non 
eps thtecdayes, ng it 

p four ounces. 


1 wee ny winter in an n dran 
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Water of Ti ime _ * , 
the Heart. 8 . 
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Tae a 3 of white Wine, * a pint 
ol Sack,[icep in it as much-broad Thime 
25 it will wet, put toi it of 
Ml Calamus. Aromaticus, of eich one on 
Mi Cloves, Mace, Ginger; and grains of Pa- 
| radiſe two drams, ſteep theſe all night, the 
vext morning diſtil i a in an ordinary fil, 
drink ien warm wide, . 
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Ake Species de Gemmis, Aroma — W 
Roſatum, Diarthodon TIN | 


fears Galen. . _ , a L . 
1 af. 


gar beaten topowd 
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micable Water For fre, . 


15 Lok Leb Nate; Ales He tics, th i | 
r, oL.cach three. rams, belt 
alien d. bay mall, and pe into 48 
of thice pints, to wh put red RoHS 
ter and white Wine;"oFtachi one 10 
the Glaſs in the Sun, in we Month'of 
1ly; for the whole Month, ſhaking it 
& 2 day for all that while; then uſe 
followeth, put one drop thereof into 
Eye i in the evening, hen the perth 
bed, and one drop in the morning an hog 
before the Patient riſeth: Continue thi 8 
of it till the Eyes be well. The older ih 
Water, the i it is. Moſt rere * 
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Ale nee Saul, and waſhg 
80 l Bees dete c on Bk * 


5 Ro 10 ried, the ma 
8 of, Roſemary, ſweet Matjoram, 7 2 


Fo A See Boy 


one handful, and fo dif =o 
cold ſtinl, and n Areß upon er of * 
white Sugar candy in the regeiver3 drink "72 
a of it firſi and laft, and at four 1 
i e det balken ane 
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" Clary W fer fir the Bak, Back Snack, 66," 


[Jak three pillars of e ? 
i in 4 Freat braſs Pe tour . 
ad put to it ten han | 
in dry day, Reif of) 
8 [re ounds, Anai ceds, 109 L 
each four ounces, the whi ites and ſh 
twenty four eggs, or 15 n £ 3 
be nat ſo much need, beat rf 5 7 
ſmall, and mix them wi whites 
tothe bottoms of three white loaves, Þu 
into the Receiver one pO * 
Sar - candy, or ſo much fine loab ſugar be 
ten ſmall, and diltill it througha Limt 
keep it 2. — 50 n d — 75 


lit rev 


50 yd er ck th 
ppetite 4 5 c a ariveff 


| lee, ane $4} 
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| "De. Montfords Cardial 2 bp 
| — "— —— — — — 
| 1 clearer ardent, 
IX. leavers 
& Sage, of cach-five handfuts.the ſe 
[angelica and fwect Fenn, of: esch. 
unces bruiſed, ſcraped and bruiſed Lquo- 
f riſh twelve ounces, Aromaticum Roſat 
* -JDiamoſcus dujJcis, of each fix drams; the 
= Herbs deln cur (mall, the ſteds and L 
E 4257 infuſe thetn into two g 


off bly ſive Tink of the Na wh 
mix wich one pound of the belt Sogar 
folved'ioto a Syrup in Half a pint of pa 
ſreg Roſe- water. | | 


£22.48 
Aqua Ire, Sir Kenelih » Dighy 5 8. 
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Ake Cubes Gas Se 

Melliot flowers, Cloves, ce, Ginger 
ova of each one dram bruitgd ſmall, 
ſuyce of Celandine oiſe pint,juyct of Spt 
mint half a pint, juyce of Balm half à 


Hp ugar one pound, flower of Cowſlips,R 


"mary 
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— 
Borage, 9055 Me ds, ==> 
Tra 2 ae ee 1 
Angelica water one pint, red Roſe: weer * 
| tal a pint, bruiſe the Spices and flowers, &} 
lep e the Sack & ]uyccs one 
the next morning diſtill it -4 an or nsr 
Limbeck or glaſs ? Milan K lay * 

tongue leaves in the bottom of the Still. 
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TheVertues f the precede Water. 


This Water preſerveth the Lungs with⸗ “ 

out grievances, and helpeth them 3 being 

MM! wounded, it ſuffereth the blood nat t p 
vi trifie, but multiplicth the ſame 3 this water 


fuffereth not the heart to burn, not me- 
[lancbolly, nor the Spleen to be lifted;upay]. 
dove nature 3 it exp lech the Rh RI 
A brvech the Stamach;conſerveh Y 
4 Iprocureth a good calout it preler) 5 
4 moch, it delftoyeth the palſie if, this be 
N25 FUG a ſpoouſull fit x6 |. 
nſcp 


1 weth him in the 0 Cann Peg; Y * 
"% 5 20 2 hon Wit 1 655 119 5 T 
81 3 . "211929 7 enth. 2 
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+ | ofeachone pint, Tak half a pint,” Aud 
{feeds and Cinamon grofly bruiſed, of each 
Ihalf an ounce, Maiden-hair two handfuls 
Harts-tongue one handful, both ſhred,mix| 
Jall egeker and diſtill it in an ordinary 
Rill, drink of it. morning and evening With 
a little ſugar | 


— 
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A Surfeit Vater. 


| Tue half a buſhel of red Corn Poppy, 
pat it into a large difh, cover it wich 
 IbrownPaper, and lay another diſh upon it, 
ſſet ĩt in anOven after brown bread is baked 
divers times till it be dry, which put intoa 
ſipotile of good Aga vite;to which put Rai 
fins of the ſun ſtoned half a pound, fix f 
liced, three Natmegs ſliced, two lakes of 
| my two races of Ginger fliced, |: 
of- Cinnamon bruiſed; Liquor 
2d bit chinee;Amiſecdl Feunllerd. and 
mums bruiſed, of each one dritt put 
ith into abroad gf laſs body, and ay 
18 _ Poppy in the — then ſome 
the other Ingredients, then Poppy + 
„ and ſo r the Glap be all 
/ © 
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chen put inthe OR ve, „ Ter opl | "A 


till it be ſtrong of the-ſpices, and very red 
. 1 
with the Poppy, cloſe. covered, of which 
take two or three ſpoonſuls upon a = 
and when all the Jiguor is ſpent, put more 
Aqua vite to it, and it will have the ſan 
effet.the ſecond time, but no more ates. | 
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Dr. Butlers Cordial Water againſt Melan- | li I 
| bully, Ce. W i 4 


Take the flowers, of Cogr, Mane | 
golds, Pinks, Clove-giſly-flowers, fin J 
e och gilly-flowers, of cach four handd} 2 
il the flowers of Roſemary, and D. 


© 
E * * 


le 


[Roſes, of each three Hiandfuls, Bot: N 


Bugloſs flowers, and Bilin leaves; of | ? | E 
two handſuls; put them iu 4 quart of Cayh 2 
nary Wine juto a great Bottle or Jag cl 
ſtopped, with a Cork, 1% Rirring 
the flowers and wide togethet, ad din 1 
them Anniſeeds bruiſed one dram 5k 

Nu: megs ſliced, Exgliß Saffron "tw * 
penny worth; aftet ſome time of e 
diſtii chem in a cold Still with a 
fire, hanging at the Noſe of the 


E 3 
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bd ENTS, one _—_ 
125 bers the 'diftilled water put Fee 
Nee finely beacen fix ounces, and put 
ſaſs herein l into hot water 
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ic holir, Take of this water at one 
a three {poohfulsthrice a weck; or when 
you ate ill, it cureth ul mm lanchofty farts, 


and inficitely comforts the ſpirits. | 
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. The admirable and woſt fimons 
| E Snail Water. 
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TOY of garden ſhell ſnails, waſh 
them well in mal beer, and put the 
ia a hot Oven till they have done makings 
noiſe, t then take themout, and. wi 
well from the green froth that is u 
them, and bruiſe them ſhells and all in 
lone Mortar, then take a quart of carth 
Worms, ſcower them with ſalt, ſlit them s 
175 them well with water from their | 
and in a tone Motar beat thetn t 
Fre theu lay in-the bottom of your di- 
illed pot Angelica two hanfuls , and two 
handfuls of Celandine upon them, to which 
2 two quarts of Roſemary flowers, 
rs foot, „ Aimar. red Dock Roots, 
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dart of Barberries, Betony, wood ſe nary þ 5 
= _ wr — 
of Ade He and Flowers, then. 

three ers q {the 1. 0 og "| 


it ſtand all night, a 
ere 215 ae ix penni- 
worth of beaten Saffron and on the top o 
them ſix ounces of ſhaved are 
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